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New Haven 
ABOUT THE STYLE: In Connecticut, New Haven-style 
pizza, also known as “apizza,” is a big deal. It’s a first 
cousin of Neapolitan pizza, with a hotter, crispier, and 
even thinner coal-fired crust, borne out of Frank Pepe 
Pizzeria Napoletana in 1925. 

CAPP’s Pizzeria & Trattoria
79 Falling Springs Drive, #140, Chapel Hill
cappspizzeria.com

CRUST       
SAUCE       
TOPPINGS

GREASE     
Though CAPP’s touts its Neapolitan-style rounds, its menu 
also features four classic apizzas, like the Napoli, with 
crushed tomato, garlic, red onion, mozzarella, Agostino 
Recca anchovy, capers, and oregano. Chef-owner John 
Cappelletti, from Connecticut, sources his ingredients 
locally and crafts his dough with a blend of organic bread 
flour from Lindley Mills, Caputo-brand 00 flour, and milled 
hard wheat. The crust gets its trademark blackened char 
from the Vesuvio II, a hickory-burning oven. 

Virginia 
ABOUT THE STYLE: These twenty-eight-inch (!) monsters 
are all over Virginia, as well as West Virginia, North 
Carolina, South Carolina, and Pennsylvania. They’re so 
huge that the crust is naturally thinner, like New York-
style on steroids. That’s out of necessity, since one pie is 
enough to feed a platoon. 
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PIZZA’S EVOLUTIONARY TREE
Which came first: The circle, the rectangle, or the square? 
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Al Kapherr, a regular at Benny Capitale’s on 
Fayetteville Street, holds a slice of the 
Virginia-style pizza. PHOTO BY ANDREA RICE
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Benny Capitale’s 
121 Fayetteville Street, #110, Raleigh 
(multiple locations nationwide) 
bennysva.com/locations/benny-capitales

CRUST         

SAUCE        

TOPPINGS   

GREASE     
There’s a certain freak-show appeal of a slice 
so big you need several paper plates and 
both hands just to hold it. Indeed, Polaroids 
of giant-slice fans holding their prize like 
a big sea bass adorn the walls of Benny 
Capitale’s, which is something of family-
friendly tourist attraction. This slice was so 
big I didn’t know where to begin—and the 
crust was, unsurprisingly, underdone. Is it 
possible to bake a pie that big all the way 
through without burning it? 

Triangle 
ABOUT THE STYLE: Not every pizzeria 
strives to emulate something else. Lots of 
chefs are creating new pizza paradigms 
by borrowing from multiple influences to 
craft something all their own—including 
in the Triangle. 

Lilly’s: “Organic Style” (GF) (V)
1813 Glenwood Avenue, Raleigh
lillyspizza.com

CRUST          

SAUCE           

TOPPINGS      

GREASE     
Since 1993, John Garrison’s Five Points 
neighborhood joint has prided itself on 
staying as organic, fresh, and local as 
possible. With artisanal cheeses and a 
signature made-from-scratch sauce, these 
pies are thick like focaccia, heavy like lasagna, 
and sweet like honey. Lilly’s chunky statement 
toppings—smoked oysters, Siler City country 
ham, chipotle peppers, roasted potatoes, 
straw mushrooms—lend these pizzas extra 
heft. And the eye candy of the carnivalesque 
atmosphere gives you something to look at 
(other than your phone) while you wait. 

Radius Pizzeria & Pub:  
“Brick-Oven Style” (GF) (V)
112 North Churton Street, Hillsborough
radiuspizzeria.net

CRUST          

SAUCE        

TOPPINGS       

GREASE     
The nine- and twelve-inch rounds of 
fermented sourdough here won me over, 
particularly when topped with pesto, 

mushrooms, garlic, parmesan, and arugula. 
You won’t find any crumb in this flatbread-
style crust; the deep-brown dough is dry, 
more like socca or matzo than pizza, but 
it works. The gluten-free parmesan baked 
crust—tapioca flour, eggs, herb oil—is 
basically a sturdy cracker. My server told 
me that maybe a quarter of the pizzas 
ordered at Radius are gluten-free. 

Trophy Pizza:  
“Beer-Lovers’ Style” (V)
827 West Morgan Street, Raleigh
trophybrewing.com/the-pizza

CRUST          

SAUCE           

TOPPINGS       

GREASE     
Trophy’s creative pizzas, always designed 
with beer pairings in mind, aren’t afraid of 
experimentation. With baseball-size crusty 
bubbles, the substantial dough had  
serious crumb—crunchy, salty, and 
spongey. The heat from the Daredevil—
fire-roasted tomato sauce, mozzarella, 
ghost pepper salami, jalapeño, caramelized 
onions, Sriracha—will make you sweat. 
The Most Loyal—basil pesto, mozzarella, 
roasted chicken, Roma tomatoes—featured 
a pleasure-inducing touch of honey, the 
kind of decadence that puts you in a 
catatonic state. 

Pizzeria Mercato:  
“Americana Style”
408 West Weaver Street, Carrboro
pizzeriamercatonc.com

CRUST            

SAUCE           

TOPPINGS       

GREASE      

Gabe Barker, the son of James Beard 
Award-winning chefs Ben and Karen 
Barker, describes his pies at Mercato as 
“Americana”— pizzas that draw on multiple 
influences to create something unique. 
“Pizza to me is inclusive,” he says. The 
dough is blended with Caputo flour, bread 
flour, and a starter to create a chewier, 
sturdier crust. Barker says Mercato’s 
pizzas have something akin to a traditional 
Neapolitan crust but bake more like 
New York-style. I stopped by Mercato for 
takeout early on a Friday evening, and the 
dining room was nearly full. I ordered the 
Puttanesca with tomato, anchovy, olives, 
capers, chile, garlic, and Fior di Latte. They 
had to remake my pie after it emerged 
from the oven with cheese that hadn’t 
been distributed properly. I’m glad they 
did. I reheated one slice with an egg on it 
for breakfast the next day; my husband ate 
the other cold. We were both happy. 
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Pie Pushers:  
“Durham Style” (GF) (V)
117 West Main Street, Suite A, Durham
piepushers.com

CRUST          

SAUCE           

TOPPINGS       

GREASE     
“Neither one of us are from New York, so 
why claim that heritage?” says co-owner 
Becky Hacker, who runs Pie Pushers with 
her husband, chef Mike Hacker. When the 
pair first started Pie Pushers as a food 
truck eight years ago, they never had 
any intention of doing so, though they 
do borrow from aspects of the New York 
tradition. “Durham loves doing things their 
own way,” she says. Pie Pushers’ bready, 
Sicilian-inspired square style comes in eight 
or sixteen slices, while the thin, hand-tossed 
crust, despite not receiving official the 
official New York designation, is just greasy 
enough to come close. This is simple, easy 
pizza, ideal for quick lunches or late nights. 
Try a Pace Car—corn mix, basil, jalapeños, 
parmesan, mozzarella. 

Pizzeria Toro: “Toro Style” (V)
105 East Chapel Hill Street, Durham
pizzeriatoro.com

CRUST            

SAUCE           

TOPPINGS        

GREASE      

“Pizza puts everyone in a good mood,” says 
chef-owner Gray Brooks, removing a charred 
San Marzano tomato and buffalo mozzarella 
pie from the wood-fired ceramic oven. “It’s 
the one single food that people from age four 
to ninety-four will always love eating.” At Toro, 
it’s all about the crumb. Try any pie on this 
seasonally rotating menu, and you won’t be 
disappointed, especially when doused with 
Calabrian chili-infused sunflower oil. Brooks 
experimented with different flours until he 
found one with the right levels of protein, a 
blend sourced from Lindley Mills in Graham 
and high-gluten flour from King Arthur. His 
hand-tossed pies puff up in seven minutes at 
650 degrees (the more gluten in the flour, the 
longer the cooking time), and they’re removed 
from the oven before the cheese, which gets 
added halfway through the firing time, has a 
chance to separate, which Brooks calls a big 
no-no. Most of the cheese, like the mozzarella 
di bufala, he says, comes straight from Italy. 
Another key is the deceptively simple sauce—
olive oil, garlic, San Marzano tomatoes, salt 
and pepper, and other wizardry. 

arice@indyweek.com

Pizzeria Toro's “Toro-style” buffalo mozzarella pie.  PHOTO BY JADE WILSON




